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production of alanine in a plant by direct amination 
vicadd. V ‘and A. A. Bundel. Dokiady 
rikad. Nauk 

was isolated t forma 

acid and Ni. mits were extrl. 
phowphate buffer (ptt 8. of NayCOy with sand 
as the grinding aki. 

ext. gives a rapid formation of alanine 

culation at 37°; at #° the reaction is slower. 

was coned. by aq, exts. of the sprouts, followed by pptn. 
with (NH :50. and dialysis of the ppts. against cold 1,0 


No further characterization is reported at this inte. 
CG. AL. Kosolanoft 
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_Coatent of can jexsturai in bread and hops. 
‘Okareva (A.N. Bakh Hiwbein 
net, Acad. Sch. USSR, Moscow). Debludy bid. 
- Nuak SSSR. 74, B33 S(19%), “Hipdrwavinethytturtal 
03) } bs peeeent in the eaalg Rtifies: tome it bread fron 
TING wheat Bou, at mg 73 STS sagas by aihded te tle 
a flout, and 2.5 144 ng, ASS wheat hope ds sehloat 
es to the four. Heead from 855 wheat than has to FE, bet 
» UAC, Bour gives bread with 18 ig oT, adda of sugar to 
flour gives higher content of IL Red rye hope of high qual 
ity contain 37-40 mg. $1. I belongs therefore to the im- 
portant Bavoring roater ls of bread. The deta. of I con- 
sista of aq extn. overnight, ocutralization with VY NaOH, 
extn. for 48 hrs. with “, drying the ext. with Na SoO,, 
concn, in CO; stream an water bath, acsdification of residue 
with 16% HC? and addn. of phioroglucinol in 10% HCI, 
then hing the pptd. phologtucide of I. 
4G. Mo Rewolbs poff 
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Kretovicha, 2 iad, “oskva, 


Monthly List of Russian Accessions, Library of Congress, June 15952 198%, Uncl. 
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1. KRETOVICH, V. L,, EUNDEL', A. A. and USPENSKAYA, ZH. V. 
2. USSR (600) 
4. Amino Acids 


7. Transformation of dicarboxylic amino acids in the aprouting and maturing of grain. 
Biokhim.zerna No. 1, 1951. 


9. Mont List of Russian Accessions, Library of Congress, March 1953. Unclassified, 
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-- Interrelation of factors that determine the energy ot 
reapisation of U.P, Prokborova and VL. Kretov- 

_ ch (AN. Bakh Biochem. {nst. and Ministry Tealihy 
-Stlcuw ). Biekhienys Zeraa, Akad. Nauk SSSR. 
‘Sburnit 2, 34420505 J. The viability of grain and ascent. 
phenomena depend upon interrelation of many factors whine 
effects on respiration of grain mass most be cunsidered in 
connection with all the prevailing conditions, Thus, at 
18® reapiration of wheat grain fexpresed as rlimination of 
CO, per given wt. of gratis) is relatively cunst. dn the range 


fated sass. lacompketely ripened wheat grain shows over 
a prolonged storage pertud a gradual decline af respiration, 
followed by a mild rise after sone 1.25 years; wholly ripened 


grain 9! 
interval (25° increased temp. greatly accelerates rexpira-~ 
tion; max. rate occurs at )-AA® ard be raised Very much by 


Increased motsture coatent in the range b4-32%: the RS 
(#10 greater thart 


3. M. Kasolapoft 
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Biechemical, cotleide-chemical, and technological study of 
tipening of rye. V.L. Kretuvwh, K. Ko Tohareva. 18 
Petrovs, T. V. Deaatert AT Ol Kul’man, KR. A. rane 
pol'skava, L. Va. Averman, aud N.$. Smolinag (A. No Hikh 
Hiachers. Inst., Moscow). Hiskhimiys Lorna, Akad. Naut 
. NSS R., Shornih 1, 05-100( 1951 ).-- Daring ripening of rve 

graitt there occurs a progressive decline of nouproteta N, of 
ensyntke hydrolytic reactions, of enzymic chavuge of peo- 
teins, rouch as it is obverwed in wheat. Suweptitality of 
“starch to enzymic cleavage is reduce ac ls amytolytic ac 
livity, detd. in autolyzed samples and inaq.exts. Ripening 
of the grain on the plant causes a fuwering of hysdruphiln 
properties of the grain cullokls, powibly due to provesses oi 
aggregation; tt $ characterized by lowered ability to bind 
water, lowered quantities of colloidal matter t thar 
are peptized by H;O, and a substantial rise of the cate al 
filtration of dif. suspensions. Ripening after harvesting 


ts causes a further decline of fb ite ties, Kye 

4 gral harvested at war-stipe slage gives alter mores drying 
a WE, yield of satisfactory bread, Even a test signs ul 
sprouting lower the quality of bread obtainable from the rye 
grain. G. M. Kosolapoff 
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Biochemical coatro! of of drying of rye K. 
R. Toksreva and V. 1. Kretovich (AN. Bath Biochem 
Inst., Mowow). “BUARMiniyd Zeend, Akad Nant SSSR, 
Shornsh 1, Ft eee lowered catalase ace 
tivity of rye grain signifies poor quality of bread preget. from 
such grain, there appears tu be no correlation between catue 
lave activity and viability of the grain. The following 
method is suggested for controt of grain quality foe detection 
of anproper drying. Au aq eat. of the ground flour is 
trruted with HA), and the vol of © evolved per Som is 


etd. Improperly dried grin vicky (per Sg. sample) 
115 LAibsnt. O, grain that had not been subyected to fhassie- 
urying yields 1-8 ml.; this indicutes unimpaired catabire 
function. G. ML Kosolapoff 
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b. Keetovich ated $5) Petrova (A0 No Wakh Biochen, 
a” StS RTCUW).” Arebhimivs Zerna, Ahad. Nene SSSR, 
Shue ih 1, 145-51(195)).--Mucins, obtained by pptn. with 
ErO8l of MeCO, form a coloricas masa that sweils in HO 
am! dissolves slowly, tia viscous geb; some MOS in- 
crease fu vol. occurs during hydration. The chem. compa _ 
is that of polymaccharkles, some 705% of which ure pentuses. 
Purtfied muclusare devokl of free carbon yl groups ard do not 
teduce Rebling soln., but do so after acid hydrolysis. Be- 
fese hydrolysis they are levorotutory, but become dextro- 
fotatory alter hydrotysis, yielding nitts. of arablnowe and j 
avlose as principal coastitvents; some 7-8% methylpen- 
toses ant 25% guluctose has been found in some specimeus. 
Viscosity of aq. soins. of the mucins is higher than that of 
corresponding selns. of pith, starch paste, and egg albu- 
tin. Their viscosity is increased by addn. of KAO, and $7 
independent of pit. The mucins retard swelling of starch 
und lower its susceptibility to attack by enzymes and af- 
fevt the phys. properties of dough and beead in accordance 
with the nbove data. G. M. Kusolapoff  , 


j Mucins of rye grein and their technological significance 
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PROMMOROVA, A.P. 3; KRELOVICH, VL. 


The Postharvest Ripening os a Factor of Energy in Grain Respriration 


Dok AN SSSR, Vol 80, lo 1, 1 Sep 51, p. 77 


pr EPR 
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Formation of aspartic acid in plants from oxulacetic acid 
and ammonia, Vi. Kretovjch, A. A. Bundel, amt KOT 
Aseeva (ALN. wetien. neat., Moscow). Dokdsdy 

that. Nawk SOS R. 80, DSR IMT d--Aspartic acid 
forms in crushed etiolated pes sprouts when incubated is 
phosphate buffer (pH 5.6 and 8.7) with oxalacetic actif and 
NH,OF foe (2-tah chavs. Susilar sesults are obtained!) by in 
titration of NHLOIL into living pea aproute. Phe avathestns 
is eneynilc in natuce since an enzvine prepn. made from the 
sprouts by the methal of Kretovich and Mundet (C..1. 48. 
2ud4a) is similarly active; the enzyme prepa. consiets of 2 
fractions [pped. by 306% of TUS (NTS) both of what 
we active, UM. Kasntlapoti 


Ma’ 24 
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KRETOVICH, V. Le 


USSR/Chemistry - Analytical 21 Sep 51 


"Quantitative Chromatographic Determination of Vola- 
tile Aliphatic Acids," V. L. Kretovich, T. V. Droz- 
dova, I. S. Petrova, All-Union Inst Bread-Baking 
Ind, Min of Food Ind USSR, and Inst of Biochem imeni 
Bakh, Acad Sci USSR 


"Dok Ak Nauk SSSR" Vol LXXX, No 3, pp 409-412 


Butyric, acetic and formic acids were lst identi- 
fied qualitatively in an adsorption column prepd 

in the laboratory, and then the acids were quanti- 
tatively removed from the column and titrated. The 
method is applicable to food products and was used 
for the detn of the above acids in rye bread and malt. 


oe 210837, 
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DUBININ, M.M,, akademik, otvetstvennyy redaktor; GAPON, Ye.N.; GaPON, T.B.; 
ZHYPAKHINA, Ye.S.; RaCHINSKIY, V.V.; BELEN'KAYA, I.M.; SHUVAEVA, GH; 
ROGINSEIY, S.2.; YANOVSKIY, N.I.; FUES, N.A.; KISELEV, A.Y.; NEYMARK, I.Ye.; 
SLINYAaKOVA, I.B.; KHATSET, F.1.; LOSEV) 1.P.; TROSTYANSKAYA, Ye.B.; 

TEVLINA, A.S.; DAVANKOV, A.B.; SALDADZR, K.M.; BRUMBERG, Ye.M.; ZHIDKOVA, 
Z.V.; VEDENBEVA, N.Ye.; NAPOL'SKIY, S.A.; MIKHAYLOVA, Ye.4.; KAZANSKIY, B.s.; 
RYABCHIKOV, D.I.; SHRMYAKIN, F.M.; KRETOVICH, V.L.;BUNDEL', A.A.; SAVINOYV, 
B.G.; VENDT, V.P.; EPSHTEYN, Ya,a, “Oeoereremery 


[Research in the field of chromatography transactions of the All-Union 
Conference on Chromatogranhy, Novenher 21=26, 1950] Issledovaniia v oblvsti 
khromatografii; trudy Vaesoiusnogo soveshchaniia po khromatografii, 21-24 
noiahria 1950 @, Moskva, Izd-vo Akademii nauk SSSR, 1952, 225 n, 

(MLRA 6:5) 


1, Akademiya nauk SSSR, Otdelenie khimicheskikh nauk, 
(Chromatographic analysis) 
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~ Rist, Fobu| thane Rigtiind Racentt (itenten- 
tatp Misehemerey of Plaats). Bioxcaw: Seevetsbaya * 


; Nauka. 1952. 486 pp. eget 
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1. KRETOVICH, V. L - TOKAREVA, 2. R, ~ PETROVA, I. 3. - DEQZDOVA, T. V. 
KUL'MAN, A. G. - BRANOPOL'SKAYA, RAL - AJYERMAN, L. YA. - SHOLINA, NX. I, 


2. USSR (600) 
4. Wheat 


7. Biochemical, colloid-chemical, and technological studies of the 
maturing of wheat, Biokhim. zerna no. 1, 1952 


9. Monthly List of Russian Accessions, Library of Congress, March 1953, Unclassified. 
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Transformations of dicarborylic amine acide in ripening 
and prec e rhaeata ag ef grala. V.1.. Kretovich, A. A) Mandl, 
h. V. Uspenskaya (KENTA Tiachen. Inst , 
Somes: Brathimive Zeras, Ahead. Nawh NSSR, 
Shoensd 1, 4:3-04(1952).—The employment of the chromato: 
prapeic terknique dewrtibed previously (C14. 43, ST ates 
detn, of dicarbouyth: amino scife permitted « study of 
changes in bong ine and giutaimnic ackis ia ripening wheat and 
tye grain and in sprouting wheat and kiiney fn the 
During i adlaag Ape the amt. of dicarboxylic amino ackis 
aln declines; een it reaches 0. pach of ate 
as giatamie There ts no significant di 
ference in the content of ae ackis in wheat and rye; 
kkiney beatis coutala some 8 thues as much dicarboxylic. 
acids. The cotyledons and sprouts of the kidney bean con- 
tain much higher levels of these acids than do the endosperm 
and sprouts of wheat. S ts have larger amts. than do 
the starage spaces like the cotyledons of the endosperm. 
The amt. of these scifa declines during sproutiug, particn- 
tarly noted in the kidney hean where it occurs rapkily near 
the beginning of growth. The N oof dicarhow lic amino 
ache constitutes wme ies | of nonprotein N in the grains in 
nipening stage and 35 40° in ripe stage Gs. MOK. 
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9. Monthly List of Russian Accessions, Library of Congress, June 1952 k222x Uncl. 
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Troakuryakey. SLokhindian, 17, No. 4, 1952. 


Wiochenislry of prein.” Peviewed by Ne I. 


9. Monthly List of Russian Accessions, Library of Congress, November 1952 1953, Uncl. 
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Vv Va ° ‘Vv al r 3 
ladimir Ivanovich Falladin; 30th anniversary of his death, Vest. AN SSSR 21, No, 2 1952 
y te Ay ? e 


9. Monthly Lis of Russian Accessions, 


Library of Congress » duly 1952 73963, Uncl. 
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BUNDRL!, A.A.; 2NAMENSKAYA, M.P.; KHETOVICH, V.L. 


Formation of alanine by reser 
ve pl 
ae Pyroreacenic acid. Doklady cee Soa a et 
(ClaL 21:5) 


1. ee by Academician A.I. Oparin 2 November 1951 
. te of Biochemistry iment A.N. Bakh, Acadeny of Sciences USSR 
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Oxidation of amino acids Qesues of various plants. 

V. L.. Kretovich and Zh. V. Uspenskaya. Dohklady Ahad. 

Naub S.S.5-R7 82, 051-4 1052).~—Ten-day-old pea sprouts, 

ground with sand and phor: hate buffer, were tested manoniet- 

rically with a substrate of vastous amino acids by using the 

Warburg technique for detn. of oxidation of the Litter 

{C.A. 43, 22%), acid fe oxidized '/, an fast av 

glutamic; the dicarhos yic amino acids are oxidized mint 

rupidly at pH 6.31, and an increase in the concs, of pea. 

tinsue suspension Increases the reaction rate; max. mutes 

occur at optimal conens. of the acids (0.05-0.1 Af for 

glutamle and 0.048 Mf for le acids). Etlolated pew 

sprouts cause much slower tion than green ones (factor 

about 1.8). Sunflower-sprout theue has very little oxklative 

effect on glutamic acid. Oxidation of amino acids by the 

polyphen of the sunflower in the presence of 

pyrocutechol gave the following descending order of oxkliz- 

ability: glycine, o-glutamic , L-leucine, pt-methionine 

pialanine, L-histidine, L-lysine, t-aspartic acid, t-proline, 

and _L-tyrosine. Chiorogentc acid derived from sunflower 

is effective in such oxidations but its activity is leas thar 
10% of that of polyphenotoxidase. G. M. Kosolavoff 
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Bae Arotatle qubstences: pe red Rye mit ead tye bread, 
sores Wy L Kretovich, R. i. Tokarena, f. 8, F. 
a : Dtntdiva"Triedy Vietoyus. 
ayy: Kiebopezarnet Pree, 1953, No. § 
ND: Khim. 1984, No. 20864 —oT he ee 
4 “speclfic taste af bread have heen faveatlgnted, The: 
volatile fraction a the aromatic 
5 vacnum dista. consists Presumably of aldch: des, since 
- oxidadon of the rye malt by atmozoherle O deprives the + 
: '  t mutt of Ite specitte favor, An (portant ceupodent cf the 
oo volatile friction of tye malt fa hydeoxymethytturtural (Qe. 
wlbe ia matuty responeihte foe the epeclie Maver uf rye bread, 
However, Ts forte nearly exclusively in the bread crate, - 


ae - The anit. of £ it been ty directly related ta the yleld af 

> 4 ¢ flour ard the amt, o€ cugar tn the dough, the aven temp., 

: sand the duration of the bread beking.  Distiilates from dif. 
“1 ferent sanples af tye malt and fread cuntalued mainly — - 
P ACCME ond canal amts. of HCOOT 2 OP. Wherbieki eg Cae 
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SHTAL'SERG, S.; KRETOVICH, Y, 


The substances responsible for t 


he specific od f dry- 
Molochnaya Prom, 1h, 4ig.§, 20.9". pe odor of dry-milk products. 
(CA 47 n0,15:7687 "53) 1 7" ‘MRR S:") 
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KRETOVICH, V.L, {author]; PROWIN, $.1. [reviewer]; 
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redaktir, OPAHIN, A.1., akademik, 


"Princivles of plant biochemistry, ® 


(Biochemistry ) (Kretovich, V.L. ) 


Usp.khim, 22 no,71890-892 Jl '53, 


(MLRA 6:7) 
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KRETOVICH, V.L, Cauthor); OKANENKO, 4.5, Lreviewer]. -. 
"Principles of plant biochemistry," V,L,Kretovich. 


Hauke," 1952, Reviewed by A.S.Okanenko, Ukr, renas ned bY “Hovetskata 


biokhin,shur, 25 NO. 32356=360 


MLRA 6: 
(Botanical chemistry) (Kretovich, fa) i 
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Melanoldin formation and color of bread crust. 1. yy. 

F Auettian, V. 1. Kretévich, Io. A. Alyakrinskiya, Vo Mf. 
dba Obes vy f Bazarndva, anc R. RR. Tolsteya (A. NL Rakh Bioefes. 
= fast. Acad. Sei. US.S.R., Mosraw). Doklady Akad. Nauk 

b- aso- ry isssr. 92, 141-3(1953).—When wheat grain is dried at 
Suode elevated temp. (150°) the Frotein-proteinase system tnder. 
Roes profound changes: water-sol. N, raw gluten content, 

and its ILO-abeorbing power decline, with almost complete 

- inactivation of te Proteinases. The bread baked from 

the flour prepd. from sth grain flay low porosity and high 

d., owing to Poor gas retention, However, the crust of 

sttels Bread is unitsually light in color, This is explained by 

the lack of Proteinase HeUVItY since this fact causes a lack 

5 of the necessary carbohydrate materials which act as raw 

matcriils for melanoidin formation which produces the 

normal crust color, When nutitose, {ructose, sucrase, and 

glycine were added to the deficient fiour, the resulting 

bread had a more Digmented erust: siycine was porticy- 

larly Sffective, and the full complement of glycine and one 

of the disaccharides Rave normal color. Thins the color is 

Produced by interaction of reducing sugars with products 

, of protein hydrolysis, G. M. Kosolapoff 
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o Synthesis of Protein trom “spardgine and glutamine in 

: Wheat sprouts, ‘ Yok; Kretovich and=%. G. Evstigneeva 
4A. N. Bakh Biochein Tasted. Sci. U.S.5, 

). Doklady a. Nouk S55. R. eH 879-81(3953),— 

en asparagine or N Te aspartye- Are infiltry 

Chemical Abst, : ; Sprouts, protein synthesis o s place readily, although the 

Vol. 48 No, 9 latter subetantce is more county assimilates ‘ Asparagine Is 

May 710, 1954, less readily asstinilated than Klatamine of NEQ gtutanste, 


Thus glutamine and asparagine Are uot equiv. jn Protein 
Biological Chemistry Syuthesis, wo on GM: Kosolapoft 
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ty Lo tag, & 2, i che ’ 


uss R. “fa meted for Ieotetten of ehleregente acid from cantlower 
; +L. Keetavich om 2h. V. Vsnenskaya (A. N. 
hee at Sei. U.S.S.R., Moscow). 
Biokkims, Zerna Akad, New SSS. R., Sdeenth 2, 202-7 
“(1U54). Seeds (2.5 ke.) freed Front husks are pressed ina 
hydraulic presa, and che fat cesidue Is extd. 5 tines from 
the solids with RO. Tue air-dried solid is then extd. 3 
thnes with hot 70% BeOH foe & mit. 1 the cooled ufc, ext. is” 
coaled and filtered” and the ppt. ix dhacarded, The filuate: 
(7.11) ts treated ‘with 8 caf. PROAch (40% soln.) itatil 
claudiness forms and the ety i Oot. is sepd. und dis- 
catiicd. The filtrate ie treated with 250 mil. 40 @ bX OAc); 
the yellow pat. fs ccatrifuged of, washed d with « waren 70% ‘ a 
sticced with bh 60 mb. 11,0, and treated with 260 ml. § . : : 
H,SO,; the ERGOs ts sepd. and the flerate ts extd. O16 
tea with 200 ml. BtOdc. Tha evagd. ext. is dried, 
evand. to 60 maf., “ chilled. The crude product is re- 
cryitd. from HO and dried és eacne, rials - & rae 
Beaprucid, ra. 208° (cf, Garter, C.A. rs 447). Ke 
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Card 1/1: Pub, 124 ~ 12/2, 
Authors * Kretovich, V. Le ‘ Dre of Blol. Se, 


1 MARTIN E.R EE GI ARAL PUGS ES TPT 


Title 
. * Rational methods of grain drying in grain driers 


sia Gana’ * Vest. AN SSSR 11, 6466, November 195), 
Abstract 8 
* The development of rational tet! 
i ds of grain d 
abe aie aaa aetho £ rying, especially suitable 
tes ch the USSR (Ural, Northern Kazakhstan, Siberia) » 4s 
; Institution : eeene 


Submitted 2 6.54, 
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1 The ao-called caserve peatelas of ceads,  V.L. Rectavicl, 
A. As funtel, SoS. Melik-Sarkisyaa, ané Ky BE. Slepine 
vich (A. N. Gakl Int. Bloche., Acul Si. USS. 
 Mosoaw). —Biskhiméya 10, 20RD} A method is 
describe for the isolation af wesetibic geateins vehick, + - 
ualike the ttethiod of T. fh. Ostacie, ts feve (cont protcis: 
denaturatlaa effcets. At a comequerce, the urcalted 
rererve proteins, incet wher oblaised by the O-baene 
tethet, proved io be enzymiculiy active. The two basic 
principles of the nev method ace faw temas. in the preceses 
of exttt., dhlysis, and deylig act a Bich vacuuar In the | 
feeese: eocess,. The reaults of studies ont the sorcalfed : 
vegetalile reserve protctus by the new micthak fidieate that 
the concepts conceralag these proteins formed on the hasis 
. of results obtained by the Osborne mcthad may have to be — 
revined, ae B.S. Levice 
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"Biochemistry of grain." V.L.Kretovich, ed. Reviewed by 


B.D.Kazakov. Biokhinila 19 no.4:510-512 Jl-ag ! : 
(Grain) (Kretovich, V.L.) 2 eon ED) 
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Y.L, Kretovich. Biokhimiia 20 n0.2:262~263 Mr-Ap '55; (NLRA 8:8) 
(Biochemistry) ; : 


ome 
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i The oynthesie af gluta’, acd from a-tset 


end ammonia ig pea sprman VW 7, 
Bundel, and V. 1, Gnar CASS. Bakyyice 
; Ei. U S.R., Moscow). Ukr.sis Atok 
! (1953 Kin Russlan).—Ex 
: : pea sprouts free frou - @wKeto 
syntheslard accordistg to aise and Gault 
and the cozyinase was veepd. from bake 
scribed carline (Beeckem. Preparations 1, 286 
Purity confirmed *peetrophotametrically,  ¢. 
Was detd, chromatographically by the proce 
yich and Buntdef (CA. 44, 108634). Clutamic 
formed in the Btowing 
tlon-awinization of a- ramonin 
adda. of corymase and cf ; ne re 


with (NHG}SO, from pes prey 
beepn. which cataly ced 
process by NILOH, 
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= GOLIX, Mikhail Grigor'yevich, doktor 8e1'skokhozyaystvenoykh nau, professor; 
a3 ERKTOVICH, V.L., professor, doktor biolovichaskikh nauk, redaktor; 
ORLWAN, “Ditere"redaktor; QOLWUBKOVA, L.A., tekhnicheskiy redaktor 


[Storage of corn; scientific principles] Khranenie ktkurusy; nauchnye 
cenovy. Pod red. ¥.L.Kretovicha, Moskva, Ixd-vo tekhn. { ekon, 
lit-ry po voprosam nukomol'no-krupianot, konbikormovot promyshl. i 
elevatorno-skadskogo khosiaistva = Khleboisdat, 1956. 115 p. 

(Corn (Hai ze)--Storage) (MLRA 10:3) 
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INIKHOV, Georgly Sergeyevich, zagluzhennyy deyatel' nauki 1 tekhniki, doktor 
chimicheskikh nauk; AZIHOV, G.J., retsenzent; AFARAS'YEY, P, v.. 
ratsenzent; GLAGOLay, Yu.F., retsenzent; D' YACHENKO, 
KRETOVICH, Y. L., spetaredaktor; AKIMOVA, L.D 

~TORNATERS RELY Yedaktor 


P. r., retsenzent;: 
a redaktor; GOTLIB, &.M., 


(Biochentetry of milk] Bickhimifa moloka, Moskva, Pishchepronizdat, 
1956, 342 De: ; 


(MLRA 10; 3) 
(MILK--ANALYSI8 AND BXAMINATION) 
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KRETOVICH, Vatelav Leonovich 
3 OPARIN, A.I., akademik, redaktor: USPENS 
Zh.V., redaktor; POPRYADUKHIN, K.A., tekhnicheskly radaktor met 


Lypadanentals of the biochemistry of plants] Osnovy biokhinii rastenii. 
6 ua Izd. 2-0e. Moskva, Gos. izd<vo “Sovetslaia nauka," 
(Botanical chemistry) Mos) 
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: USSR/Physiology of Plants. Respiration and Metabolism. 
Abs Jour: Ref. Zhur-Biologiya, No 1, 1958, 1137. 


Author ; Kretovich, V.L., Prokhorovz A.P. 


Inst Central Sci Res Laboratory of the Main Administration of 
State Material Reserves. 


Title : Respiration of Pea and Lentil Seeds. 


Orig Pub: Biokhimiya Zerna, Moskva, Akad. Nauk SSSR, 1956, 171-178. 


Abstract: In the Central Scientific Research laboratory of the Main Admi- 
nistration of State Material Reserves the respiration intensity 
of pea and lentil seeds, measured according to the quantity of 
C05 output, was determined for seeds of varying moisture content 
(18-184) and at temperatures ranging from -2° to +3° and 17° - 
22.5°. The intensity of respiration rose with increased moist- 


ure content of the seed, reaching a maximim at between 16 and 18%, 
with the temperature between 18° and 21°, with very damp seeds 


increasing the temperature led to greater intensity of respiration. 


i 
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sm. I-3 
Abs Jour: Ref. Zhur-Biologiya, No 1, 1958, 1137. 


‘the respiration of these Particular types of seed turned out to 
be from eight to ten times weaker than that of wheat seed. The 
loss in dry weight resulting from respiration was only in thou- 
sandths of a percent per year; it increased, however, with in- 

crease in temperature and moisture content of the seed. 


oe RBESe: pune Ruunec ray 


"APPROVED FOR RELEASE: Monday, July 31, aoe 


“y Rsepbiition and If srile A 
aa tivity uf ator ed 
Rea ed of 
(fees VL fos bail A Gucedatens crete 
Bg LG The main fact ratte ae seeené 1956, 
tivity of Sen thede me 
_Maarkedly fe mote 
‘C3408, Otcurri 
by the noi 


ee ae ae 


inerenseq 
The fe: fiaw- 
tag seeds ace given, 
. 9, eattonsred 3 incre 
The ac 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


CIA-RDP86-00513R000826420 


4 fanttoxidante’ fa’ aaads -of oit-bearing cvltures. VoL. oy | 
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Marg, RH —-Defatted flour of seeds of cit-henritig cd- 
- tures (sundower, castor tear, mustard: flax, hemp) possesses 
om vhatply defined antlozidant capacity. The activity fs 
concd: in the ales and water eats, of sendower asd be wiles 
“atid galt exts, of hemig and.Gax, The antinxbioutactivitg cf 
thegk. and water exte. of suntiewcr is detd. by the prevance 
- 68 chlorogente ackt: 7 Ale, slag. of ebisrogente asic, added 
Ag atered oll, tghibed increase in {2 porextle ira, cud pre- 
Oo oA wented the dehydration of the ofh Arilosidant activity of 
yo sa + water and salt exts. of hemp and fax bs detd. by tbe proteiis 
a oO" present thereid,  Proteinz of hersp aad flax seeds, added to 
. gtored if, ighiblted the increase in peroxide no. gad pre ce 
vented the dehydration of ths oil FA. Siskel a 
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y Study of the protein regerre of the soya by tee ulirsces- 
Gifege methed.: VoL. Keetovicls, T. 1. S:nienovn, and $. 

\ Va. Frenkel (A, NUTARE Tots Wiochem., Moscow), Hic 
AAirstya 31, S43-7(1956).—The albumin aad globulis: prepns, 

of soya cotyledons. were lyophilized and then studied ane 

-_ alyticaily with the aid of the wlteaceatrifuge. The albamia 

_ fraction consisted cf a homogenous prateia aod a compara. 
tively ow mol. polydisperseé admixt, ¢ sedinientatiog 
. Const. of this companeat $4 was 1.08 40.002 S. The mf, 

wt. of the basi¢ companent was 16,009; and of the low mol. 
adtmixt. 000. The globulin fraction consisted of 2 ecdi-: 

. Intatation ‘compdnents having sedisieatation coefs. 14.6 
‘avd 8.65, .-The mol. wt. of the components wat 220,000 


+, @nd 126.000, resp. In the presence cf cysteine the com" 
tit Se had slongitudiast dianeter for which S = 10.7 and. 

kes mol. wt. was 245,000... The acizgia of the diameter was 
detd, by the formation of certuls highly labile beads; when 
NaCt wes added to the proteins dissotved ix water in the 

| presence of cysteine the protein reverted toits ociginal state. 
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"Enzamatic Synthesis of Glutamic Acid and :henylalanine Plants," 
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paper submitted at the 1957 International Symposium on <nzyme Chemistry held 
in Tokyo and Kyoto Japan, 15-23 Cet 57. 
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KRETOVICH, ¥.L.; SNIARNOVA, T.I. 


Oxidation and reduction as factors influencing the enzymatic acttyit 
of vegetable proteins (with summary in Boglish]. Biokhimiia 22 noel/2: 
102-110 Ja-F '57, (MLRA 10:7) 


1. Institut biokhimii im. A.N.Bakha Akademii nauk SSSR, Moskva. 
(PROTEINS, 


eff, of exidation-reduction on fermentative activity 
of vegetable proteins (Rus)) 
( OXIDATION-REDUCTION, effects, 


fermentative activity of vegetable proteins (Bus)) 
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Kretovich, Ve be, Professor. 30-9-15/L8 
An International Conference on the Quality of Vegetable 
Foodstuffs (Wezhdunarodnyy koliokvium po kachestvu 


rastitel'nogo pishchevogo syr'y4). 
Vastnik AN SSSR, 1957, Vol. 27, Nr 9, pp» 85-88 (USSR). 


The colloquy which was held two years ago in Geyzengeym (Heisenheim?) 
(KRG ~ Western Germany) decided to arrange for the next meeting in 
Paris. This second colloquy was presided over by Professor E. Terruan, 
the director of the French research center for vitamin problems, 
Professor Ge, Paris, reported on inceresting investigations in the 
field of non-exchangeable amino acids in plants destined for human 
nourishment. The soviet delegation in its reports dealt with the pro™ 
blems of the biosynthesis of dicarbonic and aromatic amino acids in 
plant raw materials, A group of French researchers reported on the 
formation of amino acids in the leaves of succulents, on the combinas 
tion of various plant diets for the purpose of improving the vegetarian 
food in Africa, on the new methods for determining the quality of or= 
ganic and amino acids without 4 previous protein ~ hydrolysis. A spe™ 
cial session was devoted to problems of the carotinoids, such ass 
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' 30—9@15/8 
An International, Conference on the Quality of Vegetable Foodstuffs. 


. The evolutionary biochemistry of the carotinoids of the photosyn* 
thetic tissues, the development of the accumulation of fmcarotene 
in plant foods, and others. The Soviet delegation visited the best 
known biochemical and agronomical laboratories as well as a number 
of excellently equipped scientific institutions of Paris. The mem= 
bers of the Soviet delegation were especially impressed by the truly 
amicable obligingness of their French colleagues. 


AVAILABLE. Library of Congress: 
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Quantitative determination and biosynthesis of tryptophan in ! 
Plante, Dokl.AN SSSR 112 no.6:1086-1089 F '57, (MLRA 10:5) , 


l.Hoskovakiy tekhnologicheskiy institut pishchevoy promyshlennosti. 
Predetavleno akademikom A,1, Oparinym. 
(Tryptophan) (Biosynthesis) 
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AUTHORS: Dalenko, N.I., Kretovich, Vv. L. : 
eee ome 
TITLE: On the Direct Effect Produced by Reducing Agents upon Gluten 


Proteins (0 neposredatvennom vozdeystvii vosstanoviteley na 
belki kleykoviny) 


PERIODICAL: Cissy Akademii Nauk SSSR, 1957, Vol. 115, Nr 5, pp. 961-963 
USSR 


ABSTRACT: Ae ie generally known, reducing agents, especially hydrosul- 
phide compounds produce a loosening effect upon gluten. Yet 
there is no uniform opinion concerning the nature of this 
effect. Jorgensen developed the conception of the effective 

. mechanism of the so-called baking-powders, or of the therein 
contained hydrosulphide compounds which activate the latent 
"proteinases" of flour due to which the proteolysis is in- 
tensified and a "loosening" of both the gluten and the dough 
1s effected. This effect has also been proved experimentally, 
whereas Ford and Maiden came to the conclusion that gluteation 
produces a direct effect on the gluten proteins. It is, how- 
ever, quite obvious and evident that the dissolution of pro- 

Card 1/4 tein in 0,1 m acetic acid with a subsequent thorough heating 
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20-5=50/4 
On the Direct Effect Produced by Reducing Agents upon Gluten Proteins 


at 95 to 96°C is a too drastic procedure which causes irre- 
versible alterations of denaturization of the protein. Recent- 
ly, the works by De Deken and collaborators, who had to prove 
the said direct influence, brought about the dissolution of 
"lysophilized" gluten at 0° by pH of up to 11 in the presence 
of reducing substances. Under these conditions too, the irre- 
versible fission of protein by a "milieu" of such an alkaline 
extent is not impossible. The sulphurous amino acids are most 
easily affected in this respect. The present work was per- 
formed in view of an experimental investigation of this 
question. Its solubility both in water and phosphate buffer, 
as well as its plastic properties (measured by a plastometer 
AB) served as indices of the physical gluten properties. The 
effect of the reducing agents was investigated at OC, this 
being a temperature at which the effect of proteolytic fernents 
seams impossible the results of the effect of the "Zystein" 
and of the "Askorbin"-acid upon the physical properties of 
the "lyophilisyized" gluten are given in fig. 1. This makes 
it clear that it seams impossible to determine the quality of 
the gluten by adding 0,1 to 0,001 M "Zystein" at O°C. This is 
correlated with the fact that the gluten is quickly converted 
Card 2/4 into a creamy substancew Only with the lowest "Zystein"-con- 
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centration did they succeed in determining the quality of the 
gluten. At the same time it appears from fig. 1 that with all 
samples, except those to which "Zystein" was added, have been 
solidified. i 
It is thus quite obvious that "Zystin" has a direct effect 
upon gluten, its reaction being fllowed by radical changes 

of the gluten. The results of special tests of the same ef- 
fect with different reaction of the "milieu" is given in table 
2. Gluten subsequently lost all its plastic properties and 
was transformed into a glutinous substance independent of the 
reaction of the milieu. Without "Zystein" gluten solidified 
little by little, especially in an alkaline milieu. The re- 
sults of the tests of the solubility of gluten - "lyophili- 
zised" - or of the respective protein change. The solubility 
of "Zystein" is substantielly changed at 0 C. Contrary to the 
Jorgensen-Hypothesis, it is shown in table 4 that in the case 
of a joint effect of "Zystein” and “Bromate" (KBr) the quan- 
tity of nitrogen passing over into the solution increases 
with particular abruptness which was proved by the authors 

by a series of tests with unique results. If, therefore, 
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2045-30/54 
On the Direct Effect Produced by Reducing Agents upon Gluten Proteins 


“Zystein" involves a substantial bond re-grouping of the glu- 
ten proteins by causing a radical change of its condition and 
of the solubility of the protein, the "Bromate" intensifies 
the effect of the "Zystein" and acts in this respect as a 

sort of synergist. There are 4 tables and 2 Slavic references. 


ASSOCIATION: Moscow Technological Institute of Food Industry 
(Moskovekiy tekhnologicheskiy institut pishchevoy promyshlen- 


nosti ) 
PRESENTED: by A.I. Oparin, Academician, May 21, 1957 
SUBMITTED: May 16, 1957 
AVAILABLE: Library of Congress 
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Kretovicn, ¥. L., fukevieva, ¥. I. 20~4-29/¢6 

Nae ee en SL 

The Syntuesis of UGlatasic Acid Pros a-ketorluterate in Plints. 
(Sintez glyutaninovey kisloty is al'Panvtoylyutacata v rasteniy2kh) 


Loklady AN SSSR, 19357, Vel. 116, Nr by gees yy-498 (SSS) 

Glutaciec acid igs one of theuest wovaole wet.bolites in plants 

ang plays a very dnmpertant réle in «actasulisn.t.erefors the stu- 
dy of the ways and ferwentative wech.risas or the biosynthesis 

and the convertion of this asino acid ia of :reat interent.A fer- 
agntative aystem which cutalysis the foraation of glutsuic aci¢ 
from ketoglutar acid (hercinafter -boreviat-d ag KG) and si.onia 
Was discovered in pea garms. The otject cf the present treatise 
wae tu investigute further conditions of the process of this re- 
action in the vegetal organisa. The descendent chromatography 

on paper in phenol "buffered" (sabuferennyy) up te pH 12,0 #35 
applice for this purpose. Th: uethod of ;roducing honozenates trom 
germs and roots is described. Table 1 shows the intensity of 
form:tion of glutamic acia by aminicstion and Superauwinization 
("percaminiroviniye") of the a-ketoslutur scid. 4ence it results 
that in the said homogenates in intensive reaction of the ferment- 
ative saper aminivation takes plice «ith an incresse ci content of 
glutamic acid. Thereby the latter is forwcc trom nG in first line 
at the expense of aspartic acic.Cons:.aently an intensive synthes- 
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The Synthepis of Glutimic Acid From u-Keto;lurate in Plints. 20 -3-29/46 


is of #lutaniec suid by a direct auiniz.tion of as with amnuonia ta- 
kes place in presence of suconium. A notice .sbie increase of serin 2 
in homogenate was also essential,in «hich c-se the incrvuase wes 
Bualler in root homogenates thin in such which were pruduced from 
woole gvrud, ioreover the influence of kosymase and glucuse on 

the suia synthesis was verified. The intensification of the saini- 
zation process of the KG by siuuonia nas verifiecd.This points out 

a close context of the synthesis referred to with oaxidating redu- 
cing processes in the vegetable cell. Further the influence of the 
adenoain-tcriphosp:or acid (ATPn) was investigated.In 211 cases the 
content of slutamic acid in the homozenat inersas.d.Finally,grow- 
ing ripe wheat-cars wees investiguted.?hourn tieir cuntent ot free 
Glatsuic acid is small,the KG swiniwition process by aanonia is 
clearly warkec.With the use of 1 solution of chlor-anonium which 
wigs equimolar to the auonius a-ketoglutirite in respect to aunoni- 
uz, the content of glutamic acic,compared with the control, did not 
increase. By using sodius u-ketorlutarate,tais content has even 
Gecreased. It is proved by this that the aniaiszstion of the a-ke- 
geowing ripe wheat 

oi which ace Sluvic. 


toslut-rate wid takes place in 


varcsg.inerts are § tables und 4 
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AVALLASLs: Library of Congress 
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"Biosyntheisis of Phenylalanine in Plants." 


paper preesented at Fourth Int : 
1-6 Sep 58, ernational Congress of Biochemistry, Vienna, Austria 
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"Biosynthesis of Alanine in Plants." 


report submitted IV Intl. Cong. of Biochemistry, Vienna, 1 - 6 Sep 1958, 
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KRETOVICH, VYatslav, Leonovich; OPARIN, A.1., akademik, otv.red.; ANTONYUK, 
L.D., red.izd-va; SHEVCHENKO, G.N., tekhn.red, 


[Biochemistry of grain and bread] Biokhimiia zerna i khileba. 
Moskva, Izd-vo Akad.nauk SSSR, 1958. 172 p,. (MIRA 12:2) 
(Grain) (Flour) 
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AUTHOR: Hone Siven 26A-SAAZAT5 IAB 
TUPLE: Frives and Medals Awarded by the Academy of Sciences of tre 
USSR (Premii i medali Akademii nouk SOCK 
PeERTODICAL: Prirsda, 1958, Ur 2, pp ll?-lla (SSR) 
ABSTRACT: The following awards were made in 1957: the prize imeni ran 


Nendelevyev, to Member-Corresperdent of the a% M5 T.a. mae 
warnovsakiy and Candidate of Chemical Sciences %,P. Nikol'skiy 
(posthumously) for their work "Discovery and Ctudy of the 
Ozonides of Alkaline Metals"; the prize imeni 4.N. Fakh, to 
Doctor of Biological Sciences V.L. Kretovich, for his work 
"Pundamentals of the Riochemistry of Plants"; the prize imeni 
I.I. Mechnikov. to Doctor of Biological Sciences i*.A. Peshkkov, 
for his work "Cytology of Bacteria"; the prize imeni ¥V.L. 
Komarov, to Doctor of Biological Sciences A.A, Fedorov, Can- 
didates of Riological Sciences “.8. Kirpichnizov, and %.7. 
Artyushenko, for their work "Atlas to the lhescrintive Morpho- 
logy of the Higher flants"; the prive imeni I.P. Pavlov, to 
Doctor of Medical Sciences 4.1. Karamyan, for *is work "The 
Fyolution of the Functions of the Cerebellum and the Great 
Hemispheres of the Cerebrum"; the prize imeni P.P. Anosov, 
Card 1/3 to Doctor of Techricel Sciences A.I. Skakov (posthumously), 


Bee Sar 
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Prizes and Yedals Awarded by the Acadeny of “clences 


for his work "Quality of ?R Rails"; the fold medal iment VoMs 
Nokuchayev, to Doctor of Agricultural Sciences A,4. Eode for 
his work "Soil “‘oisture”. Awards were also made to Doctor of 
Physical-Mathematical Sciences B.F. Vaynshteyn, for his work 
"Structural Electronography"; Academician G.3, Landsberg 
(posthumously) and his fellow-workers, for their work "Basie ‘ 
Parameters of the Spectra of the Combinntion Scattering of 
Carbohydrates"; Doctor of Physical-Mathematical Sciences KoA. 
Petrzhak, Candidate of Chemical Sciences *.A. Rak, Candidete 
of Physical-Mathematical Sciences Lethe enenouahhats for their 
work "Isotope Content of Urenium in Meteorites"; Candidate of 
Geological and Mineralogical Sciences V.!. Vaslov, for 
"Calcareous Fossil Algae of the USSR"; Candidate of Geographical 
Seiences “%.A. Grave, for "The Conditions and Laxs of Revelop- 
ment of Strata of Permafrost Rocks in Chukotsko-foryakskaya 
Sountry and in Kamchatka": Doctor of Geographics] Sciences 
L.L. Bossolimo, for "The Temnerature ferime of Lake Raykal’s 
Noctor of Geological and “Nineralogical Sciences I.T. Sinzture, 
for "“laboration of the Theoretical Rases of Seochemical 
Survey Methods"; Academician I.P,. Hardin and co-workers, for 
"The Tron-Ore Rasis of Ferrous Vetallurgy in the F3se'; 

Card 2/3 Doctor of Economic Sciences f.fe. frobst, candidate of 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


BPPROVED FOR RELEASE: Monday, seas 31, z000 Ear jolla 00513R000826420 


NESE 2 ss tomar ee er 7 Saravana gb RUA Riera nae 


AN PET IET SE 


Frizes and Medals Awarded by the Academy of Sciences of the itk 


Technical Seiences A.I. Aleksandrova, Candidates of conomic 
sciences V.B. Prodskiy, A.B. Rozentreter and 7.0. Gvsyannizxoy 
for their work "Prospects of Development of Electric Finst 
Furnace Production in the East of the USSR (Eastern Siberia 
and the Far East)", , > 


1. Science--Citation--~USSR 
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KRETOVICH, V.L.; POPOV, M-P.; CHELEYEV, D.A. 
Interaction of lipase and lipoxidase in the precase of fat 
oxidation. Izv.vys.ucheb. saverpnateletern: no.5:23-27 '58. 
(MIRA 11:12) } 
1. Moskovskiy ‘eianiocicneaciy. inatitut pishchevoy promysh- 
lennosti, kafedra biokhimii 1 zernovedeniya. 
(Oils and fats, EBaible) (Bnzymes) (Oxidation) 
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_KRETOVICH, VelL., BUNDEL', A.Ae, FRASHERI, M.P., BOROVIKOVA, NV. 


Competitive inhibition of transamination in plants by hydroxylamine. 
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Frasheri, M. R., Borovikova, N. VY. 

TITLE: On the Participation of Hydroxylamine in the Synthesis of 


Amino Acids in Plants (0b uchastii gidroksilamina v sinteze 
aminokislot v rasteniyakh) 


PERIODICAL: Doklady Akademii nauk SSSR, 1958, Vol 122, Nr 6, pp 1065 - 
1067 (USSR) 


ABSTRACT: Already in 1884 (Ref 2) and in 1937 (Ref 1), respectively, 
the opinion was expressed that plants during the assimilation 
of nitrates form hydroxylamine which in consequence of a 
later reaction with carbonyl compounds forms oximes. Accord- 
ing to this hypothesis oximes are changed by reduction into 
corresponding amino acids. Thus hydroxylanine together with 
ammonia, which in theoretical constructions is used as an 
inorganic initial compound in the synthesis of amino acids, 
have become important substances. In spite of previous *: 
papera dealing with the subject (Refs 3 - 7) the actual 
participation of hydroxylamine in the synthesis of amino 
acid by plants has never been demonstrated by experiment. 

Card 1/3 It was even ascertained that hydroxylamine as an intense 
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On the Participation of Hydroxylamine in the SOV/20-122-6-30/49 
Synthesis of Amino Acids in Plants 


intercellular toxin (kletochnyy yad) delays several processes, 
especially the reaction of the fermentative transamination 
(Ref 8). It is quite obvious that the problem of the partici- 
pation of hydroxylamine investigated has to be discussed ‘ 
mainly with respect to the concentrations applied. The ; 
present paper aimed at investigating the participation of 
hydroxylamine in the synthesis of amino acid in the pulp and 
extracts of plant tissues. Small leaves of 10 - 12 days old 
wheat-seedlings and of 20 - 24 days old pumpkin-seedlings 
were used for this purpose. Table 1 shows the results of 
the experiments for the explanation of the influence exercised 
by hydroxylamine upon the synthesis of serine and glutaminic 
acid in the pumpkin-seedlings. It can be seen from table 1 
that in the pulp of small leaves in the presence of hydroxyl- 
amine an intense synthesis of the serine and a distinctly 
marked synthesis of the glutaminic acid take place. In the < 
pulp of wheat-seedlings the synthesis of both amino acids in : 
question could be ascertained. However, the increase in the 
content of these acids in wheat and in pumpkin was different. 

Card 2/3 It is diffioult to explain the cause of this difference. 
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Finally, assumptions on the mechanism of the syntheses 
discussed are expressed. There are 1 table and 14 references, 
4 of which are Soviet. 

ASSOCIATION: Institut biokhimii im. A. N. Bakha Akademii nauk 3SSR 
(Institute of Biochemistry imeni A. N. Bakh of the Academy of 
Soienoces, USSR) 

PRESENTED: July 1, 1958, by A. I. Oparin, Academician 


SUBMITTED: June 30, 1958 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


ie 


“BRBROVED FOR RELEASE: fie x ek res eee peal RDP86- postohouoeszetay 


Arta HANS cant ge OAS EDN Ean ETN 


7 RSs APES 


STR ASS TAL a EY SPR 


- ~ KRBTOVICH, V.L.; POLYANOVSKIY, 0.1. 


, 
Ye ne rice sar ec EHR NEF Sit ag 


Tryptophan biosynthesis in the wheat ear, Izy,Al SSSR.Ger,biol, 


n0.3t428-430 My-Je '59, (MIRA 12:9) 
1. The Technological Institute of Food Industry, Moscow. ae 
(WHEAT) (TRYPTOPHAN) 


Shehssan ooh the 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


“BREROVER FOR RELEASE: Monday, ee Sty e000 CIA-RDP86- Sonne noeuneonse 


arse Aen ices SLR ed PEED Becerra 


Se PEATE ec ae 


ERETOVICH, V.L.; YEVSTIGNEYEVA, Z.G.; ASEYRVA, K.B.; SAVKINA, I.G. me 


Nitrogenous substances in the vleeding sap of the pumpkin [with 
summary in English]. Fiziol.rast. 6 no.1:13-20 Ja-F '59. 
(MIRA 12:2) 


1, A.N. Bach Institute of Biochemistry of the U.S.S.R. Acadeny of 
Sciences, Moscow. 


(Pumpkin) (Sap) (Nitrogen) 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


Berks REE El ear a 


“BRERONED ro Lester? Monday ys ae 2ONe JCERBESO: gost enoulerer=. 


SPAS LEIP oa Sater RAAT RE ESE 


RHETOV ICH: Y. L.; YAKOVLEVA, V.I. 
"“Btoaynthente of glutamic acid and glutamine in pea and wheat 
sprouts. Fiziol.rast. 6 no.2:165-170 Mr-Ap '59, (MIRA 12:5) 


1. A.N.Bakh Institute of Biochemiatry, U.S.S.R. Academy of Sciences, 
Moscow. 


(Glutamic acid) (Glutamine) (Plants--Metabolisn) 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


“ABPROVED FOR RELEASE: Monday, July 31, oO CIA-RDFEC- 00513R000826420 


aS Ee asa Bn Rice bn eae ee OM aS 


Prone PA ace EARLE ate Steet ss EES ee Baeieas Sess 


KRETOVICH, V.L.; USPENSKAYA, Zh.V. 
Synthesis of phenylalanine and conversion of phenylpyruvic acid 
in ripening wheat ears [with summary in Fnglish]. Biokhimiia 24 


no.l:116-122 Ja-F '59, (MIRA 12:4) 
1. Institute of Biochemistry, Academy of Sciences of the U.S.S.Re, 
Moscowe 

(ALAN INE) (PYRUVIC ACID) (WHEAT) 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


CIA-RDP86-00513R000826420 


"APPROVED FOR REL 
a fear 


KRETOVICH, V.L. 


* ochemistry in Poland, Biokhimiia 24 no.2:376-378 Mr-Ap '59, 


(BIOCHEMISTRY, (MIRA 12:7) 
in Poland (Rus )) 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


"APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420 
ot ee ey a ae 


| ae 


PEPPERS EASA SCAR: AEE Pte 
. — is 


KRETOVICH, V.L.; KAGAN, 2.5. 


Biosynthesis of valine and isoleucine in ripening wheat ears. 
Biokhimiia 24 now4:717~722 Jl-Ag '59. (MIRA 12:11) 


1. Institut biokhimii im. A.l.Bakha AN SSSR, Moskva. 
(WHEAT) (VALINE) (ISOLEVNCINE) 


Soe 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


BPEROYee FOR RELEASE: Monday, ae St, ahd ete ner ee: 00513R000826420 


2 SH Pras es Seek sere eee Sa Sn Esra 


ia wove wo ie TES PED ER eed ER Dade 


SMUNIOVA, T.1.; POGLAZOV, B.F.; KWTOVICH, VoL. 


Amperometric titration of SH-groups in glycinin. Biokhinila 
24 noelt:758-760 Jig '59. (MIRA 12:11) 


1. Institut biokhimii im. A.N.Bakha Akademii nank SSSR, Moskva. 
(PROTEINS chem.) 
(SULFHYDRYL COMPOUNDS chen.) 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


AS 


SEQUERTESIAD SS 4: Sian 


"APPROVED FOR RELE 


ae Ess 


E: Monday, July 31, 2000 CIA-RDP86-00513R000826420 


3 eRe aol Suse Secoene tr, 


Hiab: 


YAKOVLEVA, V.I.; KRETOVICH, V.1L. 


Biosynthesis of glutamic acid in wheat and pea seedling homogenates, 
Biokhimiia 24 no,5:842~849 S-0 '59, (MIRA 13:2) 


1, Institut biokhimii imeni A.N. Bakha Akademii nauk SSSR, Moskva. 
(GIUTAHIC ACID) ( PLANT S~-METABOLISK) 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


"APPROVED FOR RELEASE: Monday, aay 31, ached OU ROESe: poster couee 120 


EP SES SE AGHE SSZeEd SSUES Linea er a Sas Eee Ee 


4 Wee 


_KERTOVICH, V.L.; POLYANOVSEIY, 0.1. 


Tryptophan synthesis from indolylpyruvic acid in plants, Biokhimiia 
24 no.6%995~1001 H-D '59, (MIRA 1325) 


1. Technological Institute of Food Industry, Moscow. 
(TRYPTOPHAN metab.) 
(INDOLES metab.) 
(PYRUVATES metab. ) 


APPROVED FOR RELEASE: Monday, July 31, 2000 CIA-RDP86-00513R000826420( 


“APPROVED: ‘Rises RELEASE: Monday, maiden 31, 2000 _ CIA-RDP86- Dost onoucezetz0 


17(3) 
AUTHORS: 


TITLE; 


PERIODICAL: 


ABSTRACT; 


Card 1/3 


SST TOUTS EiG2s AGERE BAR, Hae erases em earte ciaieeaii ee 


Kretovich, V. L., Galyas, E. SOV/20-124-1-62/69 


Synthesis of Amino Acids From Oxalacetic Acid in Sprout Extracts 
(Sintez aminokislot iz shchavelevouksusnoy kisloty v ekstrak- 
takh iz prorostkov) 


Doklady Akademii nauk SSSR, 1959, Vol 124, Nr 1, 
pp 217 - 219 (USSR) 


It is the aim of the present paper to investigate more 
thoroughly by quantitative chromatography the already earlier 
(Ref 1) proved synthesis of aspartic acid in homogenates from 
Plant tissues in the presence of oxalacetic acid. This method 
permits the simultaneous determination of the fluctuations 
of the content of otuer amino acids, 6 - 9 days old wheat 

and barley sprowSwere used in the experiments. Asparagine 

was photometrically determined by extraction (leaching out) 
of the spots with aqueous isopropanol (1: 1). Table 1 gives 
the results. Herefrom can be seen that an energetic synthesis 
takes place in the extracts from the sprouts, as mentioned in 
the title. The maximum is 300% as compared t the control 
(water = 1007). Thus, no doubt is left that oxalacetic acid 
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is a nitrogen-free precursor of aspartic acid in plants. At 
the same time a still more energetic synthesis of alanine 
takes place, Alanine is forned 48 4 result of amination of 
pyruvate which in turn ig formed by decanboxylation of 
Oxalacetic acid, Asparagine, Glutamine, y~amino butyric acid 
and serine are Consumed, in the synthesis of oeorgad acid and 
alanine. They are required in the transaminat on process, 
Glutamic acid was only consumed in the barley germs, Thus, 
the mentioned synthesis takes Place by transamination of 


amino groups. The authors refer to a number of still un- 
clarified circumstances in the above mentioned process and 
emphasize the points still to be clarified. There are 1 table 
and 12 references, 8 of which are Soviet, . 


Moskovakiy tekhnologichenkiy institut pishchevoy prompeh- , 
lennosti (Moscow Technological Institute of Food Industry) Leg 
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TITLE: Biosynthesis of Glutamic Acid ani Glutamine in a Ripening 


Wheat Har (Biogintez glyutaminovoy kisloty i giyutamine ¥ 
gozrevayushchem kolose psheritsy) 


PERIODICAL: Dok.rady Akademii navk SSSR, 1959, Vol *25, Nr 1, pp 210-212 
(ussR) 


ABSTRACT: The authors provea that the transformatiors of the tws 
surstances mentioned in the title proceed in the live tis 
of the germs in @ completeiy different way 4&5 compared to the 
nomogenatez. For the experiment ears of thea wheat type 
"Ozimaya 2453" (winter wheat 2453) were used in the stage of 
"Jactis ripening". The ears absorbed by means of the transpiratim 
flow 0,05 M solution of ammonium or potassium salt of the 
& -glutaris acid. The method was the sama es descritad by 
references 2, 3 with some modificatio.s. Table + shows the 
determinatione of amino acids ani amides in the experimental 
ears. This, it is revealed that inspite of several differences 
which may be dug to the different ripeness of the ears ani the 
varying weather conditions, perfectly obvious results were 

Card 1/4 obtained. In connection with the introduction of the mentioned 
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Biosynthesis of Glutamic Acid and Glutamine in a sov/29-125-1--59/67 
Ripening Wheat Bar 
: : : he Bou bps ‘. 
salts into tne ear an intensive synthesis of giutamis atid 
takes place, In 3-nour-samples no transaminatior. takes place 
4 


but alao a reductive aminatior. of the & -ketogiutaric acid 
cy the ammonium ton. In consaguerca of the introduction 3 
potassium ketogiutarate muon less givtami: acid 15 formea as 
somparsi with the ammoni tum sait of the same atid. In th caBs 
of an introduction of equ’nolar amounts of ammonium ions into 
ike ear; in ose form of phospaat~ 4 certain syntne3is of giutamic 
acid and an intensiv. glutaniys syntheate take place. in this 
case glutamine is tha compound which @ ae The ammoriunm 
fors eas eden the ear, What is opvious is the avcumulation 
of Pramiso’ tyric acid in the samples tree ee -potassium 
ketogiutarats especially ir the 2ass of an exposition of 
“CG pours! duration. This takes apperentiy piace under the action 
of glutamine decartoxylase (Hef §) whish "carries off" the 
glutamie atid. Towards the tenth nour as a rule the sortant of 
glutamis acid, serins and alanine dezreases. Trey are apparently 
songumed im connection with the protein synthesis. In contrast 
to this the content of aspartis acid increase: as chat time hy 
Card 2/4 several times its amount. If is probably less rapidly consumed 
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than the other amino acids. The results obtained prove that 
the character of trangemination in ripening ears deviates from 
thas in homogenates where aspartic acid disapiears corpietely, 
while serine and alanine are consumed to a considerable extent. 
In this connection a new confirmation was established of the 
fact that glutamine plays a particular part (Refs 6, 7) as a 
very unstable substance in connection with the binding of the 
running in ammonia (beside glutamic acid) and the transference 
of the amino groups to the keto acids during transamination. 
Further, it became obvious that in the ripening ears 4@ very 
close connection exists between the metaktolism of glutamic 
acid, glutamine and y¥-aminobutyric acid. This interaction is 
explained by means of a scheme. The data given by the authors 
are in accordance with those of reference 8. There are i table 
and 8 raferences, 5 of which are Soviet. 
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